
"I have made a thor- (
ough chemical and mi-
croscopic examination
of Miller's Cocoa and
compared results with
those made by the U.
S. Department of Agri-
culture at Washing-Ston , D. C. I find it per-

( fectly pure and free
( from foreign sub-
stances or adulter-
ants."
SHIPPEN WALLACE,
Chemist to the' New J.rrsey State Board of

S Health and Stae Dairy Commiasioner.
GEORGE MILLER & SON CO., Philadelphia.

AI A

Suggestion
to the

WOMEN
--use CERES
FLOUR in the
baking. You'll find
it superior to any
other brand of
FLOUR you ever
used.
You'll have

pure, healthful and

Istrengthening food
*-the kind that
benefits the system
-builds flesh rap-
idly.

i; a product of the
: famous Minnesota
and Dakota wheat,

x and is a strictly
Spure, wholesome

"

FLOUR. "

Ask your grocer
f r C E R E SX FLOUR. Insist on

. getting it. Refuse
" a substitute.

Wm. M. Galt
& Co.

Wholesalers,
1st & Ind. Ave.

THE
VALUE
Of a good Beer as a tonic cannot be
fully estimated.

Culmbacher i
Beer

1, g. I and It's healthful. Try it.
y-u'll lik, it. Best Beer brewed.
24 pis. or 12 qts. for $1.25.

Washington Brewery Co.,
4th and F sts. n.e. 'Phone 21"4.

SFor
Noon
and

~KEfat
Granola
and
L.ve.

SLive well and
-bewellwhileyou
live.
Not a pasty,

harsh, singed
grain -but an

appetizing, deli=
cious food for
big, strong men
and little babies.

Battle Cneek
Sanitarium Food

Co.,
BAwrLE CREEK. MCE.

Sanicuring With Care.

GRINOTHE PURE
GRAIN COFFEE

Coffee injures growing children
even when it is weakened. Grain-O
gives them brighter eyes, firmer
flesh, quicker intelligence and hap-
pier dispositions. They can drink
all they want of Grain-O-the more
the better-and it tastes like Coffee.

All grocers ; 15c. and 25c.

Lovers of Good Bread
Should Eat

Corby's Mother's
Bread.

It'll prove a revelation. 'Tie easily
the peer of good bread. A pure,
wbolesome and nutritiods bread,
baked by skilled bakers in a mod-
ern bakery. Sold by all grocers. 5c.
loaf.
Daily deliveries In Alexandria.

Corby's Modern Bakery. e
fs apl2E0-28di

ALONG THE RIVER FRONT

TWO LINE STEAMERS HAVE TRIAL

OF SPEED.

Washington Gains Six Minutes in

Time Over the Norfolk-Fish

and Oyster Markets.

Ever since the big steamers Norfolk and
Washington have been running there has
been a question as to which was the faster,
and it was not until recently that an op-
portunity was had to settle it. The Wash-
ington was on her regular run, and the
Norfolk was returning from a special trip
to Newport News. Both left Old Point at
the same time. With the crews on the
qui vive, the steamers kept side by side
for several hours. Not until Smith's Point
was nearly reached did the Washington
begin to draw ahead, and when she went
into Alexandria. 170 miles from Old Point,
the Norfolk was but six minutes behind
her. This record is a remarkable one.
The supply of oysters on hand at the

wharf is nearly exhausted, and unless ves-
seis laden with the bivalves reach port to-
day, there will not be an oyster on sale
this evening. In all there are less than
150 bushels on hand, and they are selling
today at 5. to "oc. per bushel for the
small stock and t-3 to Toe. per bushel for
the b.tte r grades. Since Sunday but one
vessel. the Westmoreland, has reached the
oyster wharf, and she brought up about
lot bushels.
The receipts of shad and herring at the

fish wharf, while they have not been large
since the season~ opened, have fallen off
since Sunday, and in the past twenty-four
hours only 7u.10, shad and 2,ht00 herring
have been brought up on the river boats
from the nets in the river. The supply of
bunch fish was again small. The market
today was fair and prices were for herring,$3 per thousand; roe shad, $25 to $30 perhundred; buck shad, $12 to $15 per hundred;
pan rock. 8 to 1e-. per pound; boiling rock,
10 to 12c. per pound; white perch, ( to
IOC. per pound; carp, 3c. per pound; floun-
der. Sc. per pound; sturgeon. 8c. perpound: catfish and mullets, 5 to 10c. perbunch; yellow perch. 5 to lOc. per bunch;
eels, So to ie. per bunch, and croakers,$4 per barrel.
The two-masted schooner Rio Grande

has discharged a cargo of 180,0o shinglesand 9.(000 laths at Alexandria from the
Roanoke river, North Carolina, for H. K.
Field & Co. As the Rio Grande was being
put into the dock a few days ago by a tug
the line by which she was held broke and
the vessel ran her bow on some piles just
below the surface of the water, breaking
one of her bob chains in the eyebolt, and
doing some little damage to her stern.

The Passing Craft.
The lialtim >re tug Sandow came into

port yesterday evening, having in tow two
coal-laden barges. She attempted to take
the barges up to Georgetown, but could
make no headway against the current and
had to bring them to Forsberg & Murray's
wharf to tie up.
The steamer Newport News of the Nor-

folk and Washington line is back in port.
and has been laid up at the wharf foot
of 7th street. The News is to be the re-
serve steamer of the line.
The bugeye Mildred has arrived at Alex-

andria with a cargo of oysters for the
market there.
The steamer Wakefield brought a good

cargo of country produce from the lower
river on her way up yesterday.
The barge Kent, having on board 50,0

feet of lumber and 400.4oi5 shingles from
North C'arolina, is unloading her cargo at
the wharf of Johnson & Wimsatt.
The four-masted schooner E. C. Tanner

has arrived at Baltimore from Alexandria,
and will load coal for Boston.
The pungy Zephyr has gone to the lower

river, and will load oysters at Blackistone's
Island for the local market.
The pungy Fox is at the wharf of H. K.

Field & Co.. at Alexandria, and will load
a cargo of lumber and building supplies
for a river point.
The two-masted schooner C. C. Wheeler

is discharging her cargo of lumber at the
wharf of T. W. Riley for T. R. Riley and
others.
The schooner Sidonia Curley, with a

cargo of lumber for H-. L. Bliscoe, is ex-
peted in port within the next day or two.
The steamer E. Jos. Tull will complete

the unloading of her cargo of lutnber to-
day, and will sail for Occoquan after tak-
ing on a miscellaneous cargo at Alexan-
dria.
The schooners William -Donnelly and

Henry H. Pitts have salled from Baltimore
for AlexandIria with cargoes of salt..

Of General Interest.
Light ship No. 46, which gives warning

of the danger of the Tail-of-the-Horseshoe,
in Chesapeake bay, will shortly be removed
from her station and taken to Baltimore,
where she will have a thorough overhaul-
ing. Notice will be given of her removal,
and another light will be substituted.
Efforts are being made at Fredericks-

burg, Va., to raise the large barge Jen-
nings, which was sunk by colliding with
a rock in the Rappahaninock river during
a freshet last week. Another barge, which
got adrift with the Jennings, is high on a
dyke where the waters left her. The
barges are both owned in Philadelphia.
Large quantities of broken stone from

the quarries about Occoquan are being
brought to this city In barges towed by
the tug Spray. The stone is used for build-
Ing and paving operations in thIs city.
The tug Samuel Eccles of Norfolk has

been chartered as the tender of the dredge
which is engaged in deepening the water
over the Mattawoman shoals, The dredge
began operations, it is stated, a few days
ago.
The first excursion of the season to River

View will be given Sunday neat by the
Hessen Darmstadter Verein of this city.
Mr. Lucky Adams has been appointed

mate of the steamer Belle Haven, In place
of Mr. William Davis, resigned.
Mr. Lawrence Percy will become the lo-

cal agent of the Alexandria and Washing-
torn ferry about- May 1.
Mr. W. H. Callahan, the general passen-

ger agent of the Norfolk and Washington
line, has returned from a trip to Roanoke,
Va.
The comnpase of the N.orfolk and Wash-

ington line steamer Norfolk were adjusted
by Mr. M. U. O'Neill while in the bay yes-
terday.

Goes to the Wnste Basket.-
Ant anonymous writer has called the at-,

teption of the District Coinmisloners to
what their unknown correspondent charges
1s the illegal use of sidewalns especially
on F street- between 31th and 12th streets,
by the raising. of doors over vaulte built
below the pavement, and also to the alleged
.unlawful use of govertnent 'ground south
of the Lafayette SQuare Theater for thu
purpose .of erecting thereon an advertise-
mnsn of that place of amusement. Follow-
ing their long-establshed .rules relative to
anoniymous cornmunications, the Commis-
stoners will, it is understood, eonsign this
am to the waste. bake.

T'able and Kitchn
PFtaetical Suggestions About What to

Eat and How to Prepare Food.

Asparagus is a native of Europe, and in
its wild state is. a seacoast plant. The
young shoots form the edible portion, and
these are made more succulent by cultiva-
tion. This plant was known to the ancient
Greeks and Romans, who valued it for its
medicinal properties as well as esteemed
it as a delicacy for the table.
Asparagus contains a crystalling alka-

loid, asparagine, which is thought to pos-
sess medical qualities similar to the water
of sulphur springs. This asparagine, a
nitrogenous substance found in vegetables,
belongs to the albuminates, but has no
nutritive value. Asparagine is also accred-
ited with having power to act as a cardiac
sedative and to quiet palpitations.
Although the white asparagus brings the

highest price, it is not equal to the small
green variety in taste or delicacy. It is
probably preferred by many on account of
Its being more pleasing to the eye when
served.
The tender part of 'the stalk is easily di-

gested when eaten in small quantities and
much relished by invalids. It certainly is
one of our most popular and most delicious
vegetables, but is not cultivated to such
an extent as to make it plentiful or the
price within the reach of all; therefore it
must still be regarded as somewhat of a
luxury.

Cooking Asparagus.
Asparagus, like most fresh green vege-

tables, is generally overcooked and the
flavor and good qualities are lost and
spoiled. If asparagus is to be kept for some
time before it is cooked place the bunches
in about an inch of cold water, with tops
uppermost and keep in a cool place.
Blot tells us that there are only four

ways of preparing asparagus without
changing or destroying the natural taste
of the plant. The simplest manner, of
course, is the best, if you wish to enjoy
the full flavor. Each stalk must be thor-
oughly washed in cold water to free it from
grit or sand, and the tough end broken
off, as all below the tender portion is
woody and useless as food, except, per-
haps, to flavor soups. Bind the stalks in
small bunches with a strip of muslin; place
in .a kettle and pour over them just suffi-
cient boiling water to merely cover; sim-
mer gently until tender, but not soft. It
must not be boiled too long, and is really
better a little underdone. Take it from the
water as soon as tender. Take up a stalk
by the thick end, holding it between the
fingers in a horizontal position; it must
be flexible enough to bend slightly, but not
fall heavily.
The time required to properly cook as-

paragus depends on its freshness and age;
fresh and tender stalks require but a very
few minutes. not more than 15 or 20. If
older or slightly wilted, from 20 to 30 min-
utes will be necessary.

How to Eat Asparagus.
Asparagus is eaten with the fingers.

whether it is served hot or cold, and when
arranged on toast it should be dished with
the white ends of the asparagus on the
toast and only the tips covered with the
sauce or melted butter; this leaves the
ends dry, so they may be taken up with the
lingers.
Do not throw away the water in which

the asparagus has been cooked or the tough
ends of the stalks. Cook the latter in a
little water, add this water to that remain-
ing after cooking the tender stalks and use
it for making a cream of asparagus soup,
adding a few of the tips and tender staks
cut Into small pieces.

Asparagus Salad.
Cold boiled asparagus served with plain

French dressing or mayonnaise makes a
most delicious and refreshing salad. If
served with mayonnaise use the tips only,fhave the asparagus very cold and do not
mix the dressing with the salad; fill small,
crisp. lettuce leaves with the tips and place
a spoonful of dressing on the top.

Iced Asparagus.
For a hot day this is delicious. The tips

and only the tenderest part of the stalk
must be used. Boil or steam very carefully
so as to have the asparagus firm and not
soft. While still warm dress with oil, vine-
gar, salt and pepper; when cold pack in
ice and salt and freeze.

Asparagus and Shrimp Salad.
Take two cupfuls of cold boiled aspara-

gas points and place in a bowl with one

cup of shrimps. Season with salt and pa-
prika and toss lightly with salad fork to
mix. Take the yolks of three hard-boiled
eggs and rub through a fine sieve. Beat in
sufficient oil and vinegar to make the mixt-
ure the consistency of cream. Season with
salt and paprika and pour over the aspara-
gus and shrimps. Serve with a border of
cress and small red radishes or pickledbeets cut into fancy shapes.

(ream of Asparagus Soup.
Boil the points and stalk separately.

When the stalks are soft mash and rub
them through a coarse sieve. Heat a pint
of milk in double boiler. When scalding
hot thicken with two level tablespoonfuls
of flour and two level tablespoonftuls of
butter rubbed to a smooth paste. Add the
water in which the asparagus was boiled
and the pulp. Season with salt and pep-
per to taste and a very little sugar. And
a half cup of rich sweet'vream and then the
tips. Let the sotup get thoroulghly' hot and
serve.

Asparagus on Toast.
Wash the asparagus, trim to equal

length, tie in small bunches and boil until
just tender; drain and place the thick ends
of the stalks on nicely browned slices of
toast which you have previously moistened
with the asparagus liqtuor. Pour sauce
Hollandaise over the tips.

Fried Asparagus.
Wash, trim the asparagus and parboil

for three minutes; drain perfectly dry,
then dip into beaten egg and bread crumbs
and fry in deep, hot fat. Sprinkle with
salt and serv'e.

Asparagus in Ambush..
Cut off the tender tips from twenty-five

fine stalks of asparagus and boil in salted
water until tender, then drain. Take a
dozen stale rolls or bakting powder bis-
cuit and cut off the tops and scoop out
the Inside; put these cases with the tops
in the oven to dry but not brown. Heat
half a pint of milk in a double boiler, add
two level tablespoonfuls of btitter, salt and
pepper to taste and the well-beaten yolks
of two eggs. Stir and cook until it begins
to thicken, then add the asparagus tipsand heat to boiling point; then fill the
cases with the mixture, fit the tops on'
and serve very hot.

Asparagus Omelet.
Make a plain omelet by breaking four

eggs into a bowl, adding four tablespoon-
ful s of cold water and beating with long,
decided strokes, just enough to mix the
yolks and whites thoroughly. Season with
a little pepper and a pinch of salt. Put a
tablespoonful of oil or butter in an omelet
pan and when hot but not smoking turn
in -the eggs; shake the pan for a few sec-
onds, and as soon as-the eggs begin to set
around the edge take a spatula or flexible
knife, lift the edge carefully,. tilt the pan
and let the soft, uncooked part run into the
pan. Continue to do this .until the center
sets like soft custard, then removeb the pan
from the fire and lay over one-half of' the
omelet hot, seasoned tips of plain boiled
asparagus. Fold the omelet over, turn out
on' a hot platter and serve at once.

Stewed Mushroomas With Cream.-
Take a pound of mushrooms, break oft

Par Better Than Toast.
*T. characeitc qumney .t th. Dat. Cmeek
Isaitaru.. Fud. Is th. mockig e -----isai
of the fariasemslments. It is this thog
cooking whisb remgeri teest. mre igestible tha
ordisary bread. Thus cede method. improved upom,
has produced a seie of health floods which are
amore digesuihle an4 autzitioUs tha any others
oeine s the market. Th.echist of these is Gram-
ela, which is smeaiet abeat-aned-mrv-b.. n

q,.uhte it has a rich, aatty Sawee that Is s
mec-e.loed-bv the athets anE inval, and saa

he assimilate hp the mtomach of the uispeptis as
rwen as the sehmet Wim genulae Guanuia bqmms a
gitare of the Unitauium en the paesg. Said is
-08 -aaMe hWbroa

Bog Fat or aPr
g ttil

Which will you use
Thoughtful, home-making women are giving more attention to healthful
food every day. That is why they have with open arms welcomed

WEJONN
VEGETABLE ODORLESJ
COOKING

S1 For Frying
For Shortening 0

-M.-Being strictly vegetable, no possibility of dis--
ease is carried ith it as with ania rasIt i

cause it is richer, has better cooking qualities, is
%¢o more conveniently hanaled adncts mlsa s.

y~ ~orde our ne'w cook book.
1ne1 dno'ai. WESSON PROCESS COMPANY,

ypurea77d120 South Third Street, Philadelphia.

the stems, peel carefully and if very large
break into halves and quarters. Wash well
and drain and place. jn a saucepan with
three ounces of butter. Cook them until
tender. stirring occasionally with a silver
spoon or wooden paddle. Season with salt
and pepper; sprinkle a tablespoonful of
flour over them and stir until well mixed
with the mushroom liquor: then add a cup
of sweet cream or:rieh milk; cook a few
minutes longer and serve on a hot dish
garnished with small triangular pieces of
toast with one point dipped in melted but-
ter and finely minced 'parsley.

Broiled Mushrooms on Toast.
Select large, flat mushrooms for broiling;

break off the stems, peel and core across
the top; place them on a well-oiled wire
gridiron and grill over a slow fire, turning
when done on one' side. Cut rounds the
size of the mushrooms ,from slices of dry
bread; toast nicely, tuyer while hot andlay a broiled mushroom, on each piece of
toast; put a small, piece, of butter in. eachmushroom, season with salt and pepper;arrange on a fancy paper doille on a hotplatter and garnisl witp fried parsley.

Daily. Menum.
WEDN']AY,
BREAKFAST.

Fruit,
Thin Slices Broiled Ham.

Escalloped Potatoes,
Toast. Coffee.
LUNCH

Thin Slices Cold Veal,
Ragout of Spring. Vegetables,

Cottage Cheese, Tea.
DINNER.

Clear Soup,
Broiled Lamb Chops, Tomato Sauce,

Stewed Cabbage. Peas,
Hot Potato Salad.

Macaroon Custard, Coffee.

THURSDAY.
BREAKFAST.

Fruit,
Cereal. Cream,

Hashed Veal on Toast, Baked Potatoes,
Souffle Bread. Coffee.

LUNClH.
Baked Tripe with Potatoes,

Broiled Tomatoes,
Fruit, Cake,

Tea.

FRIDAY.
BREAKFAST.

Fruit,
Broiled Mushrooms, Creamed Eggs,

Potato Scons, Coffee.
LUNCH.

Scalloped Clams,
Macaroni Balls, Cheese Sauce,

Cereal Coffee.
DINNER.
Corn Soup,

Broiled Shad, Cucumber Sauce.
Mashed Potatoes, Spinach,

Cress. Salad,
Lemon Jelly, Coffee.

SATURDAY.
BREAKFAST.

Fruit,
Breaded Veal Cutlets. Creamed Potatoes,

Cereal Gems, Coffee.
LUNCH.

Sardine and Potato Salad,
Wafers, Cheese,

Pop-Overs, Lemon Sauce,
Cocoa.

DINNER.
Tomato Bisque,

Hamburger Steak, Brown Sauce,
Mashed Potatoes, °Stewed-Carrots,

Lettuce Salad.
Coffee Junket, Whipped Cream.

AMERICANS BUY BRITISH BONDS.

150,000,010 of New. Lean Talken. by One
Syndicate.

The New York Times of today says: One-
sixth of the new British 'loan has already
been taken in the United States.
The American underwriting syndicate,

headed by J. P. Moun & Co., and includ-
ing the National .Ctn -Bak, Baring, Ma-
goun & Co., and tR'. Ndr York Life In-
surance Company, lms ten £10,000,000 of-
the £30,000,000 still cMmlWed of the sixty-
million-pound-issue ;Bratiish console. Sub-
scriptions are comir int-rapidly and bid-
fair to aggregate ItotrJiba excess of- the
£19,000,000 arrange&11er.Whe details of the
loan were contained' 'f{e circular issued
by J. P. Morgan & , o, with Baring,
Magoun &. Co. of Drexel &..C9.
of Philadelphia, der, 'Peabody &
Co. of Boston, are t o ed to receive al-
lotments.
Of the £10,000,000 a the :New York

Life Insurance Co National City
Bank and the Mut Insiirance Com-
pany have each su for £1,000,000,
and the New York, e made a
separate subscription other £1,00.00).
John A. McCall, '- of that com-
pany, jalking of the 4stn said:
"We have bought te bo because

nothing in the waple age of high-class In-
vestments on the it et toda7 surpasses
t.he security of a BftA'consol-at the price
contracted for. The bonds-hve -already
gobe to a premium, ia.ondoer For a cor-
potation holadng trpst funds nothing is so
good a a ra when you
have Great Britain Thna i no one could
ask for better seourtzyWhite at ther omsofL P. Morgan- &

no narttetanalain attawas.forth-
, it Is undestod that ermers i

seavisal b'te hae ffit Inr~ VO'di W

vidkIno to, -trth

asute dtas o thutanwer inae miub-

ket. ad..t.ach asrs......,erodu.tion of no atuurnsm y tSma eenneaa

would demonstrate the commanding finan-
cial position of the United States.
Subscripti-ans to the loan from out-of-

tow-n institutions were received to a liberal
extent from large cities in the east, north
and west, and indications seem to show
that the issue will be heavily oversub-
scribed.
A statement current in Wall street to theeffect that the British government has sig-nified its willingness to allow three-eighthsof the loan to come to the United States

was not confirmed. It was also stated that
there was some selling of stocks in the
market yesterday for the purpose of ob-
ta.ining money for subscriptions to the loan.
In the foreign exchange market sterlingopened firm and rates advanced one-eighthccnt for sixty-day and sight bills, and

thred-eighths for cables. The demand rate
was three-eighths cent higher than four
days ago. The day's inquiry was attrib-uted to British loan subscription inter-
ests.
After the close of the stock market It

was announced that the National CityBank had engaged $1.(00,t M) in gold for
export today on the steamship Oceanic.

INTERVIEW WITH AG'INALDO.

Captured Insurgent Leader Discusses
Future of the Philippines.

A dispatch from Manila yesterday says:
A representative of the Associated Press
visited Emilio Aguinaldo this afternoon, at
5 Solano street, whither he was removed
from the Malacanan, and found him in a
large room upstairs, furnished with a table,
a typewriting machine, three settees and
twenty chairs. His wife, who was enter-
taining a number of Filipino women friends,
sat at one end of the room, while Aguinaldo,
smoking a cigar and chatting with Benito
Legardo, occupied the opposite corner.
Others present were Lieut. Col. John S.

Mallory of the 41st Volunteer Infantry, who
has charge of Aguinaldo; Lieut. Gilbert A.Youngberg of the 8d Artillery and Mr.Fish r, Gen. MacArthur's private'secretary.Aguinaldo, whose bearing was courteous
aid dignified, was dressed In white and
looked well, and altogether made an ex-yellent impression.
Legardo who but recently returned from

the United States, was telling him about
the trip, and he seemed intensely Interest-
ed. smilling frequently and asking numer-
ous questions. He Inquired particularly as
to what President McKinley said, and
seemed anxious to know what was thoughtof him in the United States. He was
rather reluctant to talk for publication,
and considered every question carefully be-
fore answering. He said he was doing all
he could to assist in the pacification of the
PIhilippines and expressed himself as sur-
prised at what the Americans had accom-
plished.
When he was first captured, he went on

to say, he was greatly astonished to find
that a majority of the Filipinos entertained
the opinion that American sovereignty was
preferable to independence, but now he was
inclined to believe that way himself. He
explained that since the dissolution of the
insurgent congress and the declaration of
guerrilla warfare the chiefs had operated
to all intents and purposes independent-
ly. They recognized him as commander-
in-chief, sending him reports occasionally,
and he issued some orders, but for the
last seven months communication had been
difficult and he had been almost discon-
nected.
"I am .now urging in the strongest possi-

ble manner," said Aguinaldo, "that all in-
surgents should surrender and swear al-
legiance to the United States."
He expressed the opinion that Tinio,

Luoban, Malvar and other representative
insurgents will surrender as. soon as they
come to understand the nature of, the am-
nesty offered them. He said he hoped
that when the work of pacification was
complete and conditions were settled the
prisoners in Guam would be released.
After referring in grateful terms to the

courteous treatment accouded him by the
military authorities, he declared his con-
viction that the civil government -which
would follow pacification would realize the
highest hopes of the Filipino people.
When questioned regarding the report

that he would visit the United States, he
replied that he would like to do so, but
had made no plans as yet. placing himself
ertirely at. the disposition of the United
States government. In concluding the in-
terview he observed:
"Every word In my address to my coun-

trymen, the Filipinos, came from my heart.
I hope the Americans believe me thorough-
ly sincere In my efforts to secure peace
and, under American auspices, to promote
the welfare and prosperity of the Philip-
pines."

Indmustries for Washington.
To'the Editor of The Evening Star:
Although not a member of the Business

Men's Association, I attended a meeting of
that body, held the other evening, mainly
to hear the additess of Mr.'B. H. Warner on

van Ilouten's
Cocoa

THlE -BEST
ExqusiteaFlavor
Basy toThkales

Easyto Digest.
and aoet Econmwpic imue.

"

The beer that made
Milwaukee famous

You drink some beers that cause bilious headache. Perhaps
you think that all beers do.

The cause of biliousness is the lack of age -too much haste
to put the beer on the market. To ferment beer thoroughly
requires a process of months. Without it the fermentation takes
place in your stomach. That is the cause of biliousness.

Hurried beer is unhealthful. Schlitz beer is kept for months
in refrigerating rooms with a capacity of 265,000 barrels -keptalmost at freezing point until it is well fermented. Schlitz beer is
never marketed until thoroughly aged.

'Phone 480, Schlitz.615-21 D St. S. W., Washington.

Never Cause&
D iOUfne&&

the subject of increasing the number of
manufacturing industries in this city.
Mr. Warner handled the subject under-

standingly and not only set forth the ad-
vantages to be had as a manufacturing
center, but the great advantage such In-
dustries would be to this city. He ably
endeavored to impress upon his hearers the
great importance of providing some means
Whereby the rising generation and those At as dag s. 25 Dos 25c
to follow could find profitable and lasting
employment at home instead of being com-
pelled to seek it in other cities, for, as he Uon. As the trust or combination planjustly stated, all could not expect to get
government positions, and those who were In these cases, so it has and
successful in obtaining them were limited will in every branch of business wh"r." a
in the progress they could make. plant can be established with a r'rs'o.tabls
While we do not desire to depreciate the amount of capital. In such lines :s Iron

vplue of a clerkship or any other position and steel manufacturing, tin plate ma-
in the service of the national government, ufacturing, Ac-, a vast sum of money is
yet thre are many young men and women necessary to establish a plant. consej.'ntlv
of our city who would prefer the ad- there are a very limited number of l "r-
vantages of a more active life in the gen- sons who are financially able to undertake
eral mercantile and manufacturing lines them, no matter how profitable they may
could such employment be had.
It is an admitted fact that an increase of We are not looking for such industries

manufacturing Industries means an in-n do we esire the Let decadecrease of mercantile business. Every newandogatncndIthneteceindustry established not only gives em-
on

Is not beyond the possibility of increas-
ployment to the unemployed, but brings Ing the population of our beautiful city at
with it a certain amount of skilled labor, a least 100 per cent. With such increase in
class of people who are an ornament to any population will come increased valuation in
city. As the unemployed find employment real estate. increased mercantile ii', in-
and as the population is increased by a creased transportation In the city and to
thrifty and industrious people, so the gen- the suburbs and increased acconmodations
eral business of our merchants increases, in every respect. Washington will become
which not only tends to additional em- a city of homes" instead of a city of
ployment in their establishments, but in- boarding and rooming houses. It will be-
creases their plants and facilities. come more of an ornament to our country
Washington has many advantages and and to the world. roods produced in and

attractions not had by other cities; It is bearing the stamp of "Washington, D. C..
beautiful as a residence place; it is healthy V. S. A." will be as much sought for as
and has a superb climate: as a manufac- those bearing the magic word "Parts."
Luring center it has first-class water and There are several first-class manufactur-
railroad facilities, and is as much of a Ing industries that can be established here
fateway between the north and the south at once if immediate and proper action is
as Pittsburg and Buffalo are the gateways taken, and which 3ill be free from sending
)etween the east and the west. forth the objectionable 'smoke so many of
The writer -heartily agrees with Mr. War- our people are afraid of.~er In that the time has arrived when the J.L. BOWLES'tusineas men of this city should take a

tand in the subject of inviting manufac-Re2t5..HisLiberty.

uringindustriesto this city and take It up Leon Canin a native Filipino, who for-actively.Holdingmeetings and talking meoiyserved in the Spanish army, has been

about it. will, not bring them; active work inconfinementatManila since March185,anecessary, they must be sought for andhe many advantagea of locating here fully under a sentence of life mcisonment Im-remonstrated to them. posed by a military commission on convic-
One gentleman at the meeting the other tion of asassinatio. In August, 18mnhe

teningexpressed himself as being doubt-rsiecommendedto the governor generalu of this city's ability to get fmanufactur- for pardon for bravery andpod conduct
hg Industries to locate here on account of during the campaign in Mindano. During

he variousstrusts" in operation and in that ablpaign be ape'ehended tobea

he course of formation. To substantiate aped conimts er h nedpfte reward
his statement he cited--a" number of I-usual In ouch cases. Scehsonmeut

LaWnceswhereiron e ste mat Bilabid his conduct fa been goed, aseethe warden reports that be has bets hupd-

ansts " W e oeknowtacounteofcthe fatigable in hits cean of the sic. in view'trst."hie w kowthee re acsof thes facts ened upen the. reoqmejaet every line of manufctu g-s not and tion of the p ofiresnotbe -controlled 'by combinations such court and of the icr
is the "steel trust." tin plate trust.. eii d aia Oeneig athr ha

landsimilar orgarations. This city doncremittedteunilaeot o tiL totneed such industries as they would In m te ea matlie -ne sense, be a detriment; but we do want to

nanufacturingindustries that will be an

tament to the city and bring to ourmedWith rlitaetytemorcsmst an enlightened and thrifty people.Funeralserviceswere hod this afterasonThere are many lines of manufacturing over the remains of John Van gtnl wh

which trustsor combinations have end8.-died in Maniellast fu after two yastred tocontrol,but failed hn account of the sevice as a member of themgIo" ay.wmaitamountf captal required to put Full selsvayboners were pmat.

acnpeting concerns into operation. Thiswes been tried. not once. but many times.

tad hasonlyresulted In failure on the

fat of the trust or ombinatbta tom'op-oi and the geverala of the ppante to eeginat iadiv ualme ans. A haira the . O

:no ho taewal

lian sn rter nset o nt manufac-

;uring ntretotsctyadakitu

Oneagentlan at aeeting th oh


